In recent years, there has been a general increase towards consumption of potato crisps in the world, Kenya included. In processing of potato crisps, the most important quality characteristics manufacturers endeavor to control are color and texture that influence the sensory properties. The objective of this work was to study the performance of four Kenyan potato cultivars in terms of texture, color and sensory properties when crisps are processed in different slice thickness and frying temperatures. Potato tubers were peeled, washed and cut into slices of thickness 1.0 mm, 1.5 mm and 2.0 mm. Each size was fried at a constant temperature of 170 o C for 2-5 minutes. For frying temperature evaluation, the potatoes for all cultivars were cut into a uniform thickness of 1.5 mm and fried at temperatures of 160, 170 and 180 o C for 2-5 minutes.
